
Truffles
truffle
Definition: [TRUHF-uhl; TROO-fuhl]

It's hard to believe that one of the rarest and most expensive foods in the world is located by pigs
and dogs. This exceptional fungus grows 3 to 12 inches underground near the roots of trees (usually
oak but also chestnut, hazel and beech), never beyond the range of the branches. The difficult-to-find
truffle is routed out by animals that have been specially trained for several years. Pigs have keener
noses, but dogs are less inclined to gobble up the prize. Once the truffle is found, the farmer

(trufficulteur) scrapes back the earth, being careful not
to touch the truffle with his hands (which will cause
the fungus to rot). If the truffle isn't ripe, it's carefully
reburied for future harvesting. This methodically slow
and labor-intensive harvesting method is what makes
truffles so extremely expensive.

Truffles have been prized by gourmets for
centuries and were credited by the ancient Greeks and
Romans with therapeutic powers. A truffle has a rather
unappealing appearance--round and irregularly shaped
with a thick, rough, wrinkled skin that varies in color

from almost black to off-white. Of the almost 70 known varieties, the most desirable is the black
truffle, also known as black diamond, of France's Périgord and Quercy regions and the Umbria
region of Italy. Its extremely pungent flesh is black (really very dark brown) with white striations.
The next most popular is the white truffle (actually off-white or beige) of Italy's Piedmont region,
with its earthy, garlicky aroma and flavor.

Fresh imported truffles are available from late fall to midwinter in specialty markets. Choose
firm, well-shaped truffles with no sign of blemishes. Truffles should be used as soon as possible
after purchase but can be stored up to 3 days in the refrigerator. To take full advantage of their
perfumy fragrance, bury them in a container of rice or whole eggs and cover tightly before
refrigerating. The truffle fragrance will permeate the
ingredients they're stored with, giving the cook a double-
flavor bonus. Brush any surface dust off the truffle and peel
the dark species (saving the peelings for soups). White truffles
need not be peeled. Canned truffles, truffle paste in a tube
and, to a limited extent, frozen truffles are also found in
specialty stores. Dark truffles are generally used to flavor
cooked foods such as omelets, polentas, risottos and sauces,
like the famous périgueux. The more mildly flavored white
truffles are usually served raw by grating them over foods
such as pasta or cheese dishes. They're also added at the last minute to cooked dishes. A special
implement called a truffle slicer can be used to shave off paper-thin slivers and slices of truffle.
Dishes flavored or garnished with truffles are often referred to as à la périgourdine. See also
chocolate truffle.

--Copyright (c) 1995 by Barron's Educational Series, from The New Food Lover's Companion,
Second Edition, by Sharon Tyler Herbst



truffle, chocolate
Definition: [TRUHF-uhl; TROO-fuhl]

A rich confection made with a mélange of melted chocolate,
butter or cream, sugar and various flavorings such as liquors,
liqueurs, spices, vanilla, coffee and nuts. After the mixture is
cooled, it's rolled into balls and coated with various coverings
such as unsweetened cocoa powder (the classic coating),
chocolate sprinkles, shaved chocolate or sugar. Some truffles are
dipped in melted white or dark chocolate, which, after cooling,
becomes a hard coating. These confections were so named
because the original, cocoa-coated and rather misshapen truffle
resembled the famous and rare fungus of the same name.

--Copyright (c) 1995 by Barron's Educational Series, from The New Food Lover's Companion,
Second Edition, by Sharon Tyler Herbst

CHOCOLATE TRUFFLES:

Flavor the chocolate mixture with some grated orange peel or espresso powder if you like.
Makes about 30.

2/3 cup whipping cream
1 12-ounce package (about 2 cups) semisweet chocolate chips
2 teaspoons vanilla extract

unsweetened cocoa powder, powdered sugar, toasted shredded coconut, chopped nuts, or
other coating

Bring cream almost to boil (bubbles start to form around the edge) in a heavy medium saucepan.
Remove from heat. Add chocolate; whisk until melted and smooth. Whisk in vanilla. Pour into
medium bowl. Cover, chill until firm, about 3 hours.

Line baking sheet with waxed paper. Drop mixture by rounded teaspoonfuls onto prepared baking
sheet. Freeze until firm, about 45 minutes.

Place cocoa powder (or other coating) in a shallow bowl. Roll truffles between hands into round
balls, then roll in the coating. Cover with plastic, chill until ready to serve. (Can be made up to 2
weeks ahead. Keep chilled.)


